AWALKONTHEWILD SIDE
Foraging With a Pop-Up Chef

GRILLED
STONE FRUIT
with MACADAMIA
CRUMBLE and
VANILLA BEAN ICE CREAM

By Chef David Bazirgan
of Bambara

Bosionia, J

SHUOK YEAH! T
ing With the Eventlde Oyster Co. Guys







(39 Q///ZM’MM
Soroff On / Andrew Taylor and Mike Wiley

A RISING TIDE

THE AWARD-WINNING RESTAURATEURS DISH ON PORTLAND, THEIR FENWAY EXPANSION AND OYSTER SECRETS.

HEFS/CO-OWNERS OF EVENTIDE OYSTER CO. ANDREW
Taylor, 36,and Mike Wiley, 35, recently won the
James Beard Award for Best Chef: Northeast for their
wildly popular eatery in Portland, Maine, and theyre
set to open a Boston outpost in Fenway in August. The pair
met as colleagues at Hugo’s in Portland, which they jointly
purchased in 2012. Their company, Big Tree Hospitality, also
operates the Honey Paw, an Asian-inflected restaurant, as well
asacommissary, Big Tree Foods, in Biddeford, Maine.

JONATHAN SOoROFF: What
made you two want to
pairup?

Mikg:Thad applied fora
jobat Hugo’s when chef

Rob Evans owned the place
and Andrewwas the chef

de cuisine. Although Iwas
wearingaridiculous, Nepali-
made yak sweater and Thad
somethingofanIsroatthe
time, nobodyincluding Rob
thought Iwould fitinto the
kitchen culture. ButIcame
in foraworkingaudition,and
wegotalong pretty well.
AnprEW: After Mike came
inandintroduced himself, I
asked Robifhe could envi-
sion himworking there,and
Robsaid, “Oh, Lord, no.” But
afterhedid, it was obvious
how good he was,and it’s
beenagood collaboration
eversince.

Hastherebeenanyfriction
asaresultofthe expansion?
ANDREW: No. Notreally.
We’vebeenon prettymuch
the same page about moving
forward and what we think
istheright thingtodo.And
Ithink we'vealways envi-
sioned, given the way that peo-
pleuse Eventide, thatit would
work well as sort ofa counter-
service model. Sowe’ve been
shockinglyin synch.

MikEe: And if chaos, craziness
and beingwaytoobusyall the
timeisthe order of the day,
signing up for more of that
reallyisn’tthatbigofadeal.

Which of youhas more
involvementin menu
development?

MIKE: It’s hard to say
because we have three dif-
ferent restaurants, and we
sort of operate as creative
directorstoacertain extent.
We’ve got some really strong
kitchen managers whowill
putspecials on,and maybe
Andrew or Iwill weighinon
it,butwe'vegotareallygreat
team and we more oper-
ateasadvisers. Every once
inawhile, I'll say, “I'm put-
ting thisdishon. It’sgonna
beabout Spain. It’sgonna
beabout cod, yadda, yadda,
yadda.” Butwe’re really at
the point where we have
great chefsde cuisineand
sous-chefs,and they’re really
driving the busas muchas
anyoneis.

ANDREW: Startingout, [ was
reallyintoadown-home
Northeast cooking sensibil-
ity,and you saw that, but I
think Mike hasareallyfine
touchforallthe crudosand
the finerdishes that put
Eventide onthe map froma
culinary perspective.

Secretto pickingoutagood
oyster?

ANnDREW: Everyone always
thinks thatthe oysters from
where they’re fromare the
bestoystersinthe world.
AndIthinkthat’s truetothe
extent that they’re going tobe
thefreshest,and that’s obvi-

ouslythebiggest thing. We're
pulling oysterslargelyfrom
Maine,and they’re never
more thanacouple daysout of
the water, sothey’re cleanand
briny from cold water.

Anythingsyoulookbackon
as mistakes or miscalcula-
tionsinPortland thatyou’re
tryingtoavoid in Boston?
ANDREW: Somany. Oh, yeah.
We made a cacophony of
errors. It’salmost like we had
noidea what we were doing,
whichis prettyclose to the
truth. We didn’tanticipate
thevolume of business. It was
our firstrestaurant thatwe’d
opened. Thekitchen wasn’t

size of the kitchen is dif-
ferent. Some of the equip-
ment we have is different.
Butwhat’simportant tous

is that when people walk in
who have come to Portland
and eaten at Eventide and
had areallyawesome experi-
ence, we want them to havea
feeling of recognition. Even-
tide Fenway might feel alit-
tle more metropolitan, a
little sleeker, but the first
thing that greets youwhen
youwalkin the door, just like
in Portland, is goingtobea
reallydramatic rock that’s
been hogged out, filled with
iceand oysters. Thatalone,
when people walkin and see
that, with the Eventide blue,
there will be that glimmer of
recognition.

WhatdoestheJames Beard
Award mean to you?
ANDREW: It’s just great rec-
ognition for our whole team.
Mike and mynamesare on
thataward, butit’sabout so
many other people, both past
and present. So many peo-
ple have played ahuge role
inoursuccess. One of our
managers woreboth of the

“If chaos, crazinessandbeing way
toobusyall the timeis the order

oftheda

,signing
thatreal y 1sn’t that

formore of
Y)lg ofadeal.”

planned well. The floors
buckled. Youname it, it hap-
penedtous. Butwe learned
alot, really quickly,and we
learned how to be really good
and really efficient,and I'd
like to think we smartened
up.Butit’sbeenapretty crazy
five years of learning through
trialand error.

Isthelayoutin Boston

goingtobeverydifferent?
MIkKE: Yes. They’re just dif-
ferently shaped spaces. The

awards around all nightlong
and took most of the credit,
which wasactually pretty
funny.

Celebrity you’d mostlike
toseewalk throughyour
door?

Mike: David Byrne from the
Talking Heads came into
Eventide,and I got to shake
his hand, which was huge for
me. But I'd sayif there was
anyone else, it would be Bill
Murray.

Biggest mistake people
make cookinglobster?
Mixke: Overcookingit.

OnethingPortland has
over Boston?

Mixke: The Maine Red Claws.
[Laughs.]

ANDREW: I think the res-
taurants have better prox-
imity toingredients. There
are closerrelationships with
suppliers. We work directly
with so many fishermen and
farmers. We godowntothe
wharves every day.

Something Bostonhas
over Portland?

Mike: Chinese food. Peach
Farm, Hei LaMoon, Gour-
met Dumpling House, Quic
Pic BBQ. They'reall sogood.
I'mliterally driving past Chi-
natown right now.
ANDREW: And you’re not

stopping?

Favorite thing onyour
menu?

MIkE: At Eventide? I really
like the fried oyster bun. It’s
justthe perfectlittle snack
food bite. It’sgoteverything
goingon. Itjusthits onall
cylinders forme.
ANDREW: The fish sandwich
is my go-to.

Favoritethingtodrink
with oysters?

ANDREW: A good crisp beer.
AReissdorf Kolsch.

Drink of choice?

MikE: I really love bourbon,
and our beverage director
and soon-to-be general man-
ager makes adrink called the
Brown Frown. It’s kind of
like an extra-bitter Manhat-
tan. I’s great.

OK, sowhich one of you
deserves top billing?
MIKE: Andrew.
ANDREW: Mike. 4

Forinore, go to improper.coin.
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